[Sugar metabolism and its regulation in postharvest ripening kiwifruit].
Kiwifruit (Actinidia deliciosa cv. Bruno) was used to investigate starch and sugar metabolism and the mechanisms of regulation by acetylsalicylic acid (AsA 1.0 mmol/L, pH 3.5), low temperature (0 degrees C) and ethylene (100 microL/L) treatments. There was an increase in amylase activity at the initial stage followed by dramatical decrease in starch content and a rapid increase in hexose content at the rapid stage of fruit ripening and softening, which was associated with an increase in SPS activity, a decrease in acid invertase activity, and the accumulation of sucrose. AsA and low temperature treatments inhibited the amylase activity, slowed down the hydrolysis of starch and the accumulation of hexoses, suppressed the rise of SPS activity and the decline of acid invertase activity in the ripening fruit. The accumulation of sucrose was delayed by AsA and low temperature treatments. However, ethylene application induced amylase activity, accelerated starch hydrolysis, and raised the hexose content. The SPS activity also increased and the sucrose accumulated in the presence of ethylene. It is suggested that the SPS may play a key role in sugar metabolism of postharvest kiwifruit, and it could be activated by hexose and feedback-inhibited by sucrose. AsA, low temperature and ethylene treatments regulate sugar metabolism probably through influencing the SPS activity.